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Public Health Reason: Because the hands of all employees frequently
come in contact with their clothing, it is important that the clothes worn
during the handling of shucked shellfish be clean. The nature of their
work makes it necessary that they wear some outer garment to cover
the front of the clothing. This garment must be washable or waterproof.
Finger cots unless kept clean become saturated with dirt which in turn
contaminates the shucked shellfish.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) Washable or waterproof aprons or coats are worn by all persons
engaged in handling shucked shellfish.
(2) Aprons and coats are kept reasonably clean and are stored in a
place provided for the purpose.
(3) Finger cots, if worn, are of clean, washable, or waterproof material.
Operation
4.20 Cleaning-All utensils used in shucking, such as pails, knives, ham-
mers, shucking blocks, and breaking irons, which come in contact with
shucked shellfish, shall be thoroughly scoured until clean Immediately
following each day's operations. Shucking pails shall be rinsed with run-
ning Water before each filling. The practice of returning shucked shell-
fish to the shucker after delivery to the packing room should not be
permitted. Floors, walls, and benches shall be washed free from ac-
cumulations of mud, shells, and shell chips with water within two hours
after shucking operations for the day have ceased.
Public Health Reason: Shucked shellfish cannot be kept clean if al-
lowed to come in contact with unclh!an containers or utensils or if con-
tainer or utensils are allowed to come in contact with dirty surfaces such
as bench tops and the like.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) All utensils and equipment such as pails, knives, hammers, shuck-
ing blocks, and breaking irons are thoroughly scoured until clean, using
warm water and soap or an alkali cleanser.
4.21 Bactericidal Treatment
(2) Cleansing is performed within two hours after the day's operation
has ceased.
(3) The plant supervisor is held responsible for the satisfactory cleaning
of this equipment.
(4) Shucking pails are rinsed with running water before each filling.
(5) "Dip buckets," if used, shall be rinsed and the water renewed each
time the shucker delivers shucked shellfish to the packing room.
(6) Floors, walls, and benches are washed free from accumulation of
mud, shells, shell chips, and so forth with water from an approved source
within two hours after shucking operations for the day have ceased.
(7) After having been thoroughly cleaned, benches, blocks, and stalls
are flushed at least once each week with hypochlorite solution containing
50 parts per million or more of available chlorine or other disinfecting
agent approved by the State regulatory authority.
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